iG SPLANT PARMIGIANA. 
Ise your own tomato sauce 
a commercial version, 
| spicés the sauce up 


ith mushrooms, green pep- i 
ers, onions, oregano, parsley ~ 


‘or whatever suits her 


1 large eggplant 
1 to 2 eggs, slightly beaten — 
About 1 cup dry bread 
crumbs 
Oil for deep frying 

1% quarts tomato sauce 


; 350 degree oven for 40 min 


thick. Dip ale Gee: \ d 
bread crumbs. Fry int 
about — \ 325 degrees, 
"When tende 


plant, sauce and cheese it in a 
large (13 by 9 by oy ae J 


utes. It can be made ahead 
time and freezes beautifully, 
In fact, leftovers make ter- 
rific frozen dinners ... home- 
made, of course! 


= 


